CHAPTER   I
INTRODUCTORY SURVEY OF THE NATURAL FATS
THIS book is planned to give as complete an account as possible of the
constitution of the fats, and more especially the glycerides, which are pro-
duced naturally in plant and animal life. It is intended to treat the natural
fats as a group of organic chemical compounds, in exactly the same way as it
has been found helpful to have separate monographs dealing with other
natural groups such as, for example, the carbohydrates, terpenes, alkaloids,
or flavone derivatives. This method of approach is stressed, because it
naturally follows that the fats are considered, primarily, neither from the
standpoint of their utility as raw materials for any industrial purpose nor
with regard to their biochemical functions in the organisms in which they
are produced. References will, it is true, be found to these and other
aspects in the course of the work; but its first objective is the descriptive
presentation of the organic chemistry of the natural fats, so far as our present
knowledge takes us.
It is probable that many readers will be already familiar with the subject
from the biochemical or the technological side ; this circumstance warrants
some further explanations. First of all, it will be found that much less
reference than usual is made to the many " characteristics " of fats (whether
physical, such as density or refractivity, or chemical, such as saponification,
acid, iodine or acetyl values, etc.) which have been so widely elaborated and
which are indispensable in the routine or rapid characterisation, and even
determination, of fatty materials in technical practice. This is, of course,
owing to the circumstance that these " characteristics," applied to an entire
fat, give in general merely average figures which by no means serve to
indicate its detailed composition (although saponification equivalents,
iodine values, and occasionally other analytical characteristics, are indis-
pensable in collecting the detailed experimental data upon which knowledge
of the chemical structure of fats is ultimately based). The individual fats
discussed in this book, with few exceptions, have been investigated so far
that the proportions of the separate component acids, and in some cases the
chief component glycerides, can be stated with some degree of accuracy;
and for the most part the compositions of the fats are given in these forms